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All proceeds from the sale of Seafood Sorcery will be returned to the 
community through our community projects. 
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Hart Carriage House 


ae Circa 1850 


Address all mail orders to: 


Junior League of Wilmington, North Carolina, Inc. 
The Carriage House 
Cottage Lane 
Wilmington, North Carolina 28401 


$2.00 


Plus 25¢ Handling 





In our era of convenience 
And abundant refrigeration, 
Seafood is available 

All across the nation. 


We prefer to savor it 
The day it is caught, 
But admit it’s delightful 
Even when store-bought. 


The gourmet’s cocktails 
Need not be alcoholic; 
Shrimp or oysters on ice 
Are equally exotic. 


Try preparing seafood 

A time or two; 

You'll find it quick and easy 
For a housewife like you. 


Scientists tell us 

That in days ahead 

Man will rely on the sea 
For what he is fed. 


If the flavor of seaweeds 
Matches that of seafoods now, 
We will munch on agar-agar 
And relish baked sea cow. 


Seafood is fabulous food; 
Prepare it often. 

Friends will be elated, 

And family hearts will soften. 


— Nancy Horton 
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Fish cookery is a wonderful art to acquire, not only because 
fish is rich in proteins, vitamins and minerals, but also because it is 
usually inexpensive. Rule number one for cooking fish (all seafood) 
is Do Not Overcook! Overcooking fish will rob it of its delicious 
juices and make its texture dry. Cook just until it flakes easily 
with a fork. 

iesiers conient..ol, fish-.tells. you, the ).best., method,. of 
preparation. As a rule, fat fish are most desirable for baking, 
broiling, and planking because their fat content will keep them 
from becoming dry. Some prefer lean fish for boiling and steaming 
because their flesh is firm. Both fat and lean fish are suitable for 
frying. All fish may be cooked by any of the basic methods if 
allowances are made for the fat content. Lean fish may be broiled 
or baked if basted frequently with melted fat to prevent it from 
being too dry. 


FAT CONTENT OF FISH CAUGHT NEAR WILMINGTON 


_ FAT: Barracuda, Bluefish, Bonito, Mackerel, Mullet, Pompano, 
Porgies, Sea Bass, Sea Trout, Shad, Spanish Mackerel, Striped Bass 
(Rockfish) and Swordfish. 

LEAN: Croaker (Hardhead), Drum (Redfish), Flounder, 
Grouper, Perch, Red Snapper, Sheephead, Snappers, Tautog 
(Blackfish), Trout, Weakfish and Whiting (Silver Hake). 


CLEANING A FISH 


Scales can be removed with a dull knife or a scaling tool which 
is available in most tackle shops. Wash the fish and lay it on a flat 
surface with a newspaper under it. Starting at the tail, remove the 
scales by holding the blade of the knife vertically and scraping 
toward the head. Wash the fish again to remove all loose scales. 
Fold back the top sheet of paper in half to give a surface free of 
loose scales. To remove the fillets, cut through to the backbone 
just behind the small fin near the head. Cut along the backbone 


and over the rib bones. Lift the fillet off and repeat on the other 
side. Roll the remaining parts of the fish in the newspaper and 
discard. Very small fish do not fillet well and should be cleaned by 
cutting the under side of the fish from the vent to the head, 
remove the entrails (intestines), and cut off the head. After scaling 
very large fish, cut the fish cross-wise into steaks about | inch 
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PURCHASING FISH: Fish may be purchased the following 
ways: 


Whole or round fish — as they come from the water. 

Drawn: Whole fish with only the entrails removed. 

Dressed and Pan-dressed: Scaled; entrails, head, tail, and fins 
removed 

Steaks: A cross-section slice from large dressed fish. 

Fillets: The sides of the fish, cut lengthwise away from bone. 


When purchasing fish whole with the skin, bones, and tail 
included, allow one pound for each 1/2 pound edible fish. We 
suggest 3/4 pound per person. Use the following check list for 
freshness. 


The eyes must be bright, clear and bulging. 

. The gills should be reddish or pink, clean and fresh-smelling 

. The scales should be bright, shiny and tight to the skin. . 

. The flesh should be firm and should spring back when 
pressed." 

5. There should be no strong or unpleasant odor. 


BWN 


Purchase 3/4 pound of dressed or pan-dressed fish per person 
and 1/2 pound of fillets or steaks. 

Fish spoils easily. As soon as it comes from the market, wrap it 
In moisture proof paper or place it in a covered dish and 
refrigerate. 

TO FREEZE WHOLE FISH: Wash the fish and wrap it while 
damp in heavy aluminum foil and seal very tightly. Fish retains its 
texture and flavor better when frozen whole and without cleaning. 
When ready to use, clean as soon as it can be handled (partially 
frozen). This method is good for Spanish mackerel, trout, red 
snapper, and small king mackerel. Blue fish have a high fat content 
and do not retain the flavor when frozen for more than 6 weeks. 
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TO FREEZE FISH FILLETS: Roll fillets up (beginning with 
the tail) and pack in freezer containers and cover with water. Seal 
- tightly and freeze. 

TO THAW: Fillets, steaks and dressed fish may be cooked 
without thawing, it just takes longer. Fish spoils readily after it is 
thawed so use it immediately. If stuffing or breading the fish, let it 
thaw slowly in the refrigerator until it is thawed enough to handle. 
Whole fish may be thawed more quickly by placing it under cold 
water. 

BROILED FISH: Sprinkle each side with salt and pepper. Brush 
with melted butter and lemon juice. We suggest 4 tablespoons 
butter to 2 tablespoons lemon juice. Broil fish fillets 2 inches from 
heat for 6-10 minutes. Do not turn. Fish steaks are also cooked 2 
inches from the heat and require 6-16 minutes. Turn after 1/3 of 
the cooking time. Whole fish should be about 3 inches from the 
heat. Cook about 5 minutes, turn and cook 6-8 minutes more. Test 
for doneness with a fork. The fish will flake easily when done. 

BAKING FISH: Use a hot oven 4009-4259 when baking fish. 
Cook 8-10 minutes per pound, testing for doneness with a fork. 
Do not count stuffing weight in cooking time. 

DEEP FRYING: Dip fish in beaten egg and roll in breading you 
prefer and fry in deep fryer heated to 375° for 3-5 minutes. Drain 
on paper towel. 

SAUTE’ED FISH: Small whole fish are good saute’ed. Dip the 
cleaned fish in milk and roll in flour. Melt plenty of butter in a 
skillet. When hot (don’t let burn), add fish and saute’ until nicely 
browned on each side. Place on hot platter. Salt, pepper and 
sprinkle with parsley. Pour additional melted butter over the fish. 

WINE WITH FISH: Dry white wines, well chilled, improve the 
flavor of fish but do not overwhelm it. Exceptions to this rule 
would be highly seasoned baked fish dishes and the heavier 
textured swordfish which would call for well chilled Rose’. 

White wine for cooking should be dry but full-bodied. Domestic 
choices are among the White Pinots and Sauvignons. An excellent 
substitute is very dry Vermouth. | 

DELICIOUS FRIED FISH FILLETS 
Fish fillets Saltine crackers 
Half and half cream Flour 
Salt and Pepper 

Crush saltines to medium fine. Salt and pepper fillets and dredge 
them with flour. Dip in half and half cream. Roll fillets in cracker 
crumbs and fry in hot oil (at least one inch deep) about five minutes. 
Drain fish on paper towels. Serve with slice of lemon, parsley, and 
tartar sauce. 

Mrs. Harry Stovall (Nancy Crow) 
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BROILED FISH FILLETS 


Marinate fillets in lime or lemon juice about | hour. Sprinkle with 
a beef bouillon cube which has been dissolved in 1/2 cup of water. 
Add salt, paprika, dot with butter and cover with fresh chopped 
parsley. Broil. 


Mrs. Manfred Koehncke (Mary Louise Marks) 


FANCY FISH FILLETS 


1 package hollandaise sauce Salt, pepper, seasoning salt, 
mix paprika 
6 fish fillets 1 can (8 1/4 oz.) seedless 
Butter green grapes 
Salad Oil 


Cover bottom of broiler pan with thin layer of salad oil. Place the 
fillets on this and sprinkle with salt, pepper, paprika, and seasoning — 
salt. Put a pat of butter on each and broil until fork tender (8-10 
minutes). Remove from broiler. Pour drained grapes over the fillets. 
Cover with hollandaise sauce made as directed from mix. Put under 
broiler until slightly brown. Garnish with parsley. Serves 4-6. 


Mrs. Harry Stovall (Nancy Crow) 


BAKED STRIPED BASS OR ROCK 
(may use Bluefish, Trout, or Snapper) 


One 3-4 pound fish, whole Dash dried thyme 

1/2 teaspoon salt 2 garlic cloves 

1/8 teaspoon pepper 1 cup mushrooms, _ thinly 
I green onion, thinly sliced sliced | 

2 bay leaves 1/2 cup parsley sprigs 

1 cup onion, thinly sliced 2 celery stalks with leaves 

2-3 cups dry white wine 1 tablespoon butter 


Scale and clean fish. Wash and pat dry. Sprinkle inside and out 
with salt and pepper. Place in baking dish. Add remaining 
Ingredients. Bake in preheated oven at 400° until the fish will flake 
easily with a fork (35-40 minutes). Baste frequently with liquid in 
pan. If two 2 pound fish are used, reduce cooking time and perhaps 


Oven temperature. 
Mrs. Spotswood Huntt (Josephine Metts) 
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ZORA’S FILLET OF FISH 


Preheat oven to 325°. Place fillet, skin down, in an open pan 
lined with foil. Salt, pepper, and butter fish fillets, Add about 1/4 
cup water and bake 15 minutes. , 66% 

Then broil to brown. ) 
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BAKED FISH FILLETS 


When the fisherman comes home from the deep with dolphin, red 
snapper, or king mackerel, you want to cook it as simply as possible 
to preserve the delicate flavor. Have the fisherman prepare the fillets. 
Dolphin have to be skinned, and it takes real heft. King must be 
scaled. Then cut the fillets from head to tail along the back bone. Do 
not cut the fillets in smaller pieces. Take the largest lipped cookie 
sheet you have, or use baking foil on a flat cookie sheet and make a 
lip. Melt a whole stick of butter or margarine in the pan. Put the 
fillets on the melted butter, then turn them, so that they are coated. 
You can usually cook two fillets in one large pan. Sprinkle them with 
salt and pepper and a little paprika. Squeeze the juice of one lemon 
over them. Heat the oven to 350° and bake about 30 minutes. 

If you want to cook them over charcoal at home or on a beach 
picnic, wrap the fillets, prepared as above in baking foil, and seal. Put 
right on the charcoal grill and cook about 30 minutes, turning once. 

Smaller whole fish, such as blue fish, can also be cooked this way. 


Mrs. Robert W. Williams (Isabell Martin) 


BAKED FISH AND VEGETABLES 


Preheat oven to 325°. Clean and salt red snapper or mackerel. 
Slice thinly (in desired quantities) potatoes, carrots, onions, bell 
peppers, and tomatoes. On a sheet of aluminum foil, layer half of the 
vegetables seasoned with salt and pepper and dotted very lightly with 
butter. Add fish and then remaining vegetables and dot with a small 
amount of butter. Fold foil over top and seal loosely. Bake 
approximately 1 hour (depending on size of fish). Fish may be 

browned under the broiler. 
Mrs. John Ormand (Betsy Castelloe) 
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FISH IN WHITE WINE 


1 stick butter 1 cup dry white wine (Chablis, 
2 onions - sliced thin : Sauterne, or Vermouth) 
Fillet of fish, 6-8 pieces 


Heat oven to 350°. Melt butter in a large pyrex casserole. Do not 
let it burn. Add onions and saute’ until clear. Place fish, meat side 
down on onion, add wine and bake 25 minutes on 350°. Do not let 
pan cook dry. Add enough wine to make sufficient sauce (about 1/2 
cup) for four servings. | 


= Mrs. William Lowe (Jane Mulvey) 


= ) ‘i FISH IN SAUTERNE 


Salt and pepper fillets of any fish and place them in a glass baking 
dish. Pour enough sauterne over the fillets so that about 1/2 inch © 
stands in the bottom of pan. Sprinkle tops with paprika and bake in 
400° oven 12-15 minutes or until fish flakes easily. Baste if tops get 
too dry. Serve with a sauce of half prepared mustard and half 
whipped butter plus a little chopped parsley. 





Mrs. Henry Von Oesen (Alice Applewhite) 


ZORA’S BAKED SHAD 


| The night before cooking, rub Shad with salt and lemon juice. 
Place foil wrapped fish in a 225° oven and cook 6 hours. Open foil 
for the last 30 minutes and baste with butter and lemon juice. Place 
under broiler to brown. All bones will be dissolved. 


STUFFED FLOUNDER 
1 four pound flounder 1/2 package stuffing mix 
1/2 pound crab meat or raw (Pepperidge Farm) 
peeled shrimp 4 strips bacon, uncooked 


Lemon juice from 1/2 lemon 


Cut a pocket on each side of the back-bone. Mix together the 
stuffing, crab or shrimp, and lemon juice. Stuff the pockets and lay 
the bacon across the stuffed pockets. Bake for one hour at 400° in a 
well-greased pan. Garnish with parsley before serving. Serves 6. 


Mrs. William Head, Jr. (Laura Harriss) 
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BAKED BLUEFISH OR MACKEREL 


4 medium fish fillets 1 lemon 
Salt and pepper 4 tablespoons butter 


Preheat oven to 400°. Place fish skin side down on a Teflon 
baking sheet. Sprinkle with salt and pepper. Dot with butter. Use 
juice from 1/2 lemon over all. Bake for 20 minutes. Serve with 
remainder of lemon, cut into wedges. 4 Servings. 


Mrs. John Codington (Elizabeth Carter) 
FRED’S CHARCOALED FISH 


Marinate fillets of mackerel or blue fish in following sauce for a 
minimum of 2 hours (more if possible). 


Marinade Sauce 


Melt 1 stick of margarine. Add 1 bottle (8-oz.) unsweetened 
“ReaLime” juice and enough Worcestershire to make the sauce dark. 


Punch numerous holes (about every 3 inches) in aluminum foil 
and lay over grill. This allows smoke through. Be sure fire is medium 
to low (not hot) as they must cook slowly. 

Place fillets on fire skin down. Baste frequently with remaining 
sauce to keep moist. Do not turn. Cooking time 20-25 minutes. 
Remove from grill with spatula to keep fish from falling apart. 


Mrs. Fred Willets, Jr. (Helen Messick) 


POLI’S CHARCOALED MULLET 


Do not scale! The scales hold in the heat while cooking. Split the 
fish down the back, remove the entrails, sprinkle with salt, pepper, 
and garlic salt. Cook on charcoal grill (meat side down and skin side 
up) 20-30 minutes. Do not turn. 


Mrs. Napolean Barefoot (Emily Weeks) 


POACHED FISH 


Put 2 inches of water in a skillet and simmer 1 bay leaf, 1 
teaspoon Beau Monde seasoning, 1 teaspoon onion, and | teaspoon 
salt. Add fresh fish fillets (Bluefish, mackerel, flounder) and poach 
gently (do not boil) until white (about 15 minutes). Serve with 
melted butter. 

Mrs. George Clark, Jr. (Elizabeth Patman) 
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““GOURMET” SAUTE’ FISH 


Dip fish fillets in milk, then flour and saute’ in 3 tablespoons of 
butter and 3 tablespoons of olive oil. Saute’ slowly until brown on 
both sides. Season with salt and pepper. Pour melted butter and 
lemon juice over them. Sprinkle with parsley. Very Moist. 


Mrs. George Clark, Jr. (Elizabeth Patman) 
SAUTE’ED BLUEFISH OR MACKEREL 


4 medium fish fillets Seasoned flour (salt, pepper, 
1 tablespoon butter paprika) 
Lemon wedges 


Fillet fish carefully with a sharp knife, removing all bones. Roll 
lightly in flour. Melt butter in Teflon frying pan. Cook uncovered 
fish over medium high heat, flesh side down first five minutes. Lower 
heat to medium, turn fish skin side down, cover and cook five 
minutes more. Serve with lemon wedges and parsley. For breakfast 
use bacon fat in place of butter and serve with crisp bacon. 4 
Servings. 


Mrs. John Codington (Elizabeth Carter) 
JOE’S FISH STEW 


1/2 pound of streak of fat and 3 1/2 pounds onions, sliced 
lean (bacon can _ be 3 large cans stewing tomatoes 
substituted) (enough to cover) 

3 pounds firm fish (shad, 1 hot red pepper (or less to 
flounder, rock), steaked taste) 

3-4 inches Salt, pepper, eggs (one for 

3 1/2 pounds of potatoes, each person) 
sliced 1 large black iron pot 


Fry streak of fat and lean in the black pot, retaining all grease and 
meat. 

Layer potatoes, onions, fish; salting each layer well. Cover with 
tomatoes and add hot pepper. 

. Simmer over open fire, never allow to boil: vegetables and fish 
will tear up resulting in fish muddle instead of stew. 

J ust before serving, poach one egg per person in the stew. To be 
at ie nen this process should take several hours (3). Lastée test asd. 
cooks!! 

The stew is hearty and requires few accompaniments. We suggest 


corn bread, Slaw and lemon pie. Serves 8 moderately hungry people 
or 6 starving ones. 


Mrs. Joseph James (Eleanor Smith) 
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Crabs should be purchased alive and active! Never cook a dead 
crab!! If you caught your crabs yourself and any die before you 
reach home, throw them away. Drop live crabs in a large kettle of 
briskly boiling water. Be sure you have enough water to cover them. 
Boil until the shell turns red. Over cooking will toughen the meat. 

Pick meat carefully by running through your finger tips to remove 
all pieces of shell. This must also be done to crab meat bought fresh 
- Or canned. 


TO CLEAN CRAB: Break the shell by folding back the tapered 
points on each side of the back. Scrape off the gills (devils fingers). 
This is a spongy substance. With a teaspoon remove the digestive and 
other organs located in the center part of the body. Rinse the crab 
under running water. Break the legs off at the joint to prevent pulling 
out meat. Turn the crab on its back and remove the small piece at 
the back of the shell which ends in a point; this is called the apron. 

To remove the meat from the claws, crack the different segments 
of each claw with a sharp blow of a knife and break the shell. 
Remove the meat by clasping it with the thumb and fingers of the 
left hand while pulling out the tendon with the fingers of the right 
hand. If the meat does not come out readily, pry it out of the shell 
with a knife. 


SOFT-SHELLED CRAB 


Hard-shelled and soft-shelled crabs are one and the same at 
different stages. After the crab casts off the old hard shell the new 
. undeveloped shell is soft and edible. Dress crabs by cutting off the 
_ faces just back of the eyes. Remove the apron and the spongy parts 
under the points of the body covering. Rinse in cold water; drain. 

TO FRY: Combine egg, milk, and salt. Combine flour and 
crumbs. Dip crab in egg and roll in flour and crumb mixture. F or 12 
_ soft-shell crabs you will need: 2 eggs, (beaten) 1/4 cup milk, 2 
teaspoons salt, 3/4 cup flour, 3/4 cup dry bread crumbs. 
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PREPARATION OF CRAB SHELLS: Scrub well with a brush 
until clean. Cover with water to which 1 teaspoon baking soda is 
added and boil for 20 minutes. Drain, wash and dry. 


EASTERN SHORE CRAB CAKES 


1 pound crab meat 1 tablespoon lemon juice 
Salt and pepper to taste 1 hard boiled egg 

1 egg 1 tablespoon Worcestershire 
1/4 pound melted butter Bread crumbs 


Put crab in bowl and season with salt and pepper. Add slightly 
beaten egg and melted butter, lemon juice and Worcestershire sauce. 
Add enough bread crumbs to make into cakes (2 or 3 slices of 
bread). Fry in deep fat. Serves 5. 


Mrs. Richard Hanson (Ann Lawson) 


CRAB SALAD 
| pound deluxe crabmeat 1/2 teaspoon accent 
1/4 small Italian onion, 1 teaspoon salt 
minced 3 tablespoons homemade 
2 tablespoons Worcestershire mayonnaise 
Juice of one lemon Pepper to taste 


Pick crabmeat carefully, add seasonings, mix in mayonnaise, and 
serve on lettuce or in tomatoes. Serves 8. 


Miss Rena Yates Williams 


CRAB SALAD 
1/3 cup mayonnaise 1 teaspoon finely chopped 
1 tablespoon chili sauce green pepper 
1 teaspoon horseradish 1 1/2 cups crab meat 
1/4 cup finely chopped celery 2 large tomatoes 
1/8 teaspoon onion juice 1 medium avocado 
Lettuce 


Combine all ingredients in order except the tomato, avocado, and 


lettuce. Place 1 thick slice of tomato and 1 slice avocado on lettuce. 
Heap salad mixture on top. Serves 5. 


Mrs. Richard Hanson (Ann Lawson) 
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AVOCADO STUFFED WITH CRABMEAT 


1 pound crabmeat 

2 tablespoons mayonnaise 
(apprx.) 

2 tablespoons sour cream 


(apprx.) 


6 avocados 

1 teaspoon Worcestershire 
1 tablespoon capers 

Dash red pepper 

Dash of grated onion 


Slice each avocado in half, peel, remove seed, and roll in lemon 
juice. Mix crabmeat and remaining ingredients. Stuff avocado and 
refrigerate until ready to serve on lettuce. Serves 12. 


Mrs. Winfield Sapp (Josephine Cullifer) 


ANGELO CIARDELLA’S STUFFED AVOCADO 





4 ripe avocados 

1/2 Spanish onion 

1 teaspoon Worcestershire 

1 cup prepared mustard 

1/3 cup tomato catsup 

] teaspoon salt 

1 1/4 pounds crabmeat (select 
white) 

2 celery stalks 

2 drops tabasco sauce 

2 cups mayonnaise 

Juice of 1 lemon 

1/2 teaspoon pepper 


Chop celery and onion very fine. Mix all ingredients, except 
avocado and crabmeat, until completely blended. Use another mixing 
bowl and start off with the crabmeat and fold in 1/3 of the sauce. 

Split 4 whole unpeeled avocados and fill with equal portions of 
the crabmeat mixture and top with the remaining 2/3 sauce. Sprinkle 


with paprika. Serves 8. 


Mrs. Claud Efird, Jr., (Bessie Simpson) 


EASY DEVILED CRAB 


3 tablespoons butter or oleo 2 egg yolks slightly beaten 
2 tablespoons flour | 1/4 teaspoon lemon juice 
1 cup milk heated 1/4 cup dry sherry 

1 teaspoon salt 2/3 cup buttered crumbs 
Dash cayenne pepper 4 lemon slices 

1 teaspoon Worcestershire Paprika | 


2 cups crabmeat (fresh cooked, frozen or canned) 


Melt butter, stir in flour and heated milk. Season with salt, 
cayenne and Worcestershire sauce. Cook, stirring constantly, until 
thick. Add slightly beaten egg yolks and crab; cook 3 minutes. Stir in 
lemon juice and sherry. Spoon mixture into individual baking shells 
or ramekins; cover with buttered crumbs. Top with a lemon slice and 
sprinkling of paprika. Bake in a hot oven (450°) about 20-25 
minutes or until brown. Makes 8. : 


Mrs. Ralph B. Moore (Victoria Killip) 


DEVILED CRAB 


1 pound crab meat _ 2 tablespoons mayonnaise 
4 slices soft fresh bread (cut Juice from one lemon 
off the crust) Salt and pepper 


Mix all ingredients together. Top with buttered bread crumbs. 
Bake in 400° oven for 20 minutes. Makes 8. 


Mrs. William Head, Jr. (Laura Harriss) 


HAZEL EFIRD’S DEVILED CRAB 


| pound crab meat 1 1/2 teaspoons dry mustard 
4 hard boiled eggs 1 1/2 teaspoons salt 

10 saltines, crushed 3 or 4 tablespoons 
1 stick butter Worcestershire 

Red Pepper 3 tablespoons vinegar 


Chop egg whites fine and mix with crab and cracker crumbs. Mash 
egg yolks in a small pan with butter and seasonings and heat until 


putter is melted. Mix with crab meat and stuff in crab shells. Bake at 
375” for 15 minutes. Makes 8. 


Mrs. Alex Efird (Ruth Gramentine) 
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HAZEL EFIRD’S CRAB IMPERIAL 


1 pound crab meat 1 cup chopped red & green 

1 cup cream peppers 

1 cup bread _— crumbs 1 teaspoon vinegar 
(home-made) 1 teaspoon salt 

1 tablespoon Worcestershire 1/4 teaspoon red pepper 

1/2 teaspoon dry mustard 2 tablespoons butter 


Melt butter. Simmer red and green peppers until tender. Add 
cream and seasonings. Cook until thickened. At serving time, mix 
with bread crumbs and crab. Bake 10 minutes at 375°. Serves 6. 


Mrs. Alex Efird (Ruth Gramentine) 


CRAB IMPERIAL 


2 tablespoons mayonnaise TOPPING 

1 teaspoon prepared mustard I heaping tablespoon 
2 teaspoons fresh onion juice mayonnaise 

1 teaspoon lemon juice 1/2 egg yolk, well beaten 

1 egg white, beaten GARNISH 

1/4 teaspoon salt Pimentos 

Dash of Tabasco Anchovies 


1 pound back fin crab meat 


Mix first seven ingredients. Add crab meat being careful not to 
break up lumps. Place in crab shells and spread with topping. Garnish 
each with 1 thin strip of pimento and 1 fillet of anchovie. Bake at 
400° for 10-12 minutes. Serves 4. 


Mrs. Ivey Sutton, Jr. (Kathleen Edens) 


IMPERIAL CRAB 
1 pound crab meat, picked 1 tablespoon capers 
over 2-3 drops Tabasco 
1 teaspoon salt 1/2 cup dry bread crumbs 
1/2 cup mayonnaise Paprika 


Mix crab meat, salt, mayonnaise, capers, and Tabasco ang put in 
shells. Sprinkle with crumbs and paprika. Bake at S00 SO. 
minutes. Serves 6. 


Mrs. Robert Beckham (Margaret Moore) 
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CRAB MEAT BISQUE 


1 can celery soup 1 cup milk 
1 can mushroom soup | 1 cup crab meat 
1 can cream of tomato soup Sherry, about 1/4 cup 


Heat soups and milk to boiling point. Do not boil. Add crab meat 
and reheat. Add sherry to taste. Delicious when accompanied by 
congealed salad and light dessert for luncheon. Will serve 8-10. 
Depends on size of your soup bowls. 


Mrs. Fred Willetts, Jr. (Helen Messick) 


CRAB AND EGGS 


1 can King crab 8 eggs 

1/4 cup butter 1/3 cup sour cream 
1 can sliced mushrooms 1 teaspoon salt 

1 tablespoon chopped parsley 1/4 teaspoon pepper 


Melt butter and saute’ mushrooms and crab which has been 
drained and forked. Combine beaten eggs, sour cream, salt, and 
pepper. Cook over low heat, adding crab and mushrooms just as eggs 
begin to set. Sprinkle with chopped parsley and serve hot.for brunch. 
Fresh crab may be used. Serves 4. 


Mrs. James Gillespie (Julia Raney) 


CRAB ESCHOL 


1 pound crab meat (deluxe) 5 tablespoons sherry 

3 tablespoons butter 1 can B&B sliced mushrooms 
4 tablespoons flour | Mushroom liquid 

1/2 pint whipping cream 3/4 cup grated sharp cheese 


Salt and pepper to taste 


Melt butter, add flour and cook 2-3 minutes. Add cream, stirring 
constantly. Add salt, pepper, mushrooms with liquid, and sherry. 
Remove from heat and add crab. Pour into buttered casserole and 


sprinkle with cheese. Cook in hot oven until cheese is melted. Serves 
6 for dinner or 20 as a dip. 


Mrs. William Sutton (Jean Anne Lambeth) 


CRAB MEAT AU GRATIN 


1 pound white crab meat 1/2 pound New York sharp 
(claw meat may be used) cheese 

1 cup XX cream (half & half 1 tablespoon butter 
cream may be used) 1 tablespoon flour 

1 cup sherry (or to taste) Salt and pepper to taste 


Carefully pick crab meat and remove all pieces of shell. Melt 
butter in a double boiler. Add flour and stir until smooth. Add cream 
and continue stirring until mixture thickens and all lumps are 
dissolved. Salt and pepper to taste. Add sherry and mix thoroughly. 
Add crabmeat to sauce and stir gently until crab is hot. Place in 
casserole or ramekins and cover generously with slices of cheese. This 
much may be done ahead. Place in the refrigerator. Before serving, 
warm, then place in broiler until cheese has melted and is slightly 
brown. Serves 4-6. 


Mrs. T. D. Love, Jr. (Louise Williams) 


CRAB SOUP 
1 can condensed tomato soup 1 cup sherry 
1 can condensed pea soup 1 pint cream 
1 can chicken broth 1 can crab meat 


Heat soups, broth, cream, and sherry together. Stir until smooth. 
Five minutes before serving, add crab meat. Serves 6-8. 


Mrs. Eugene Farmer (Hannah Handy) 


POLI’S CRAB STEW 


Break claws off the live crab. Leave the legs (4 or 5). Holding the 
legs, reach around and pull off the shell. Remove the devils fingers 
(gills) under running water. 

Fry about a hand full of fat back until the grease cooks out. 
Remove fat back and saute’ onion until tender. Add 3 cups water. 
Put in 8 raw cleaned crabs. Cook 1 minute. Mix | cup corn meal with 
water until smooth and add to stew. Add salt and pepper to taste. 
Cook until meal is done. Serve in bowls. Serves 4. 


Mrs. Napoleon Barefoot (Emily Weeks) 
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BAKED CRAB CASSEROLE 


1 pound crab Milk 

4 hard boiled eggs, chopped 1 cup mayonnaise 

1 cup’ Pepperidge Farm 1 teaspoon Worcestershire 
stuffing 1 teaspoon lemon juice 


1 teaspoon cayenne 


Pick over crab to remove any shell. Put dry stuffing in a 
measuring cup and add milk over stuffing to the 1 cup line. Mix with 
the remaining ingredients and put in a buttered casserole. Top with 
bread crumbs and dot with butter. Bake at 350° for 20-30 minutes. 
Serves 8. 


Mrs. William Hill, II (Virginia Ashburn) 


CRAB CASSEROLE 


4 hard boiled eggs (mashed) 1 pound deluxe crab 

1 teaspoon Worcestershire Juice of 1 lemon 

1 dash of Tabasco 2 slices fresh bread crumbs 
Salt and pepper to taste 1/2 cup sweet milk 

1 teaspoon minced onion 1/2 cup mayonnaise 


Pa Mix eggs, Worcestershire, Tabasco, salt, and pepper. Pour lemon 
Juice over crab, and add with onion to the above mixture. Stir in 
bread crumbs, sweet milk, mayonnaise, and place in a greased baking 


dish. Sprinkle remaining crumbs on top and dot with butter. Bake at 
375° for 15-20 min. Serves 4-6 


Mrs. A. D. Gorham (Louise Floyd) 








Oysters on the half shell are eaten raw. They are left loose in the 
half shell and arranged on a chilled plate. Serve with cut lemon and 
freshly ground pepper. 

When buying oysters in the shells, be sure the shells are tightly 
closed. Shelled oysters (shucked oysters) should be plump, shiny, 
and fresh-smelling. 

Long cooking will toughen oysters. Prepare them just before 
serving for the best flavor. 

Oysters that have been opened just before serving are the best. 
Strong hands and an oyster knife are needed. (A glove is helpful.) To 
make the job easier, put the oysters in a 400° oven for 5-7 minutes. 
Then drop them into ice water. The heat relaxes the muscle and they 
are easier to open. This is not long enough for the heat to affect the 
oyster. 

To open the oyster, insert the tip of a thin sharp knife or oyster 
knife between the halves of the shell, just back of the muscle. Cut 

_ through the muscle and lift off the top shell which is shallow. Loosen 
the oyster from the shell with the point of the knife. Save the oysters 
in their liquor if not eaten immediately. 


OYSTER ROAST 


If you’ve never given or attended an oyster roast, you just don’t 
know what you have been missing! The Indians started it, and folks 
along the southern coast have enjoyed this form of fun ever since. 

Every Thanksgiving our family has an oyster roast instead of the 
traditional turkey. It started a generation ago, and now we are having 
four generations of relatives attending. Even in-laws of in-laws are 
coming these days! We have a standing order with a man who brings 
us ten bushels each Thanksgiving. He brings them up still dripping 
from the Sound. The tastiest oysters slept in the Sound last night! 
We roast our oysters in the backyard, a bushel at a time. Roasted 
oysters are served in big aluminum dishpans which helps keep them 


warm. The tables are made of plywood and have two holes about a 
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foot square. These tops are set on saw horses and baskets placed 


under each hole. When you open your own oyster, you just drop the 
empty shell through the hole into the basket. Each year we invest in » 
a little more equipment, and now we have it down pat, we think. 
You will need: 


1 bushel oysters — 5 average appetites 
1 metal box or sheet of metal (we use an old ice tin) 
1 roaring fire under the metal 


Put oysters on top of the metal sheet and cover with wet burlap 
bags. Cook until oysters open up and dry out a little. Let everyone 
open his own. At each place you will need a small bowl, heavy knife, 
a fork, and a small terry cloth towel. We offer hot pepper vinegar, a 
pickle relish, catsup, and melted butter. Each guest concocts his own 
dip. We also serve “Johnny Cake”’. 

You can also steam oysters on top of your kitchen stove by 
placing them on a wire rack in a regular large roaster with a little 
water in the bottom or in a clam steamer. It’s hard on the kitchen, 
but fine for a few people. 


Johnny Cake 


2 cups flour 1 1/2 teaspoons salt 
1/2 cup vegetable oil 1/4 cup water 


Mix and roll out between wax paper. Place dough on cookie sheet 
and cut into squares. Cook at 375° about 10 minutes. 


Mrs. Martin Willard (Gibbs Holmes) 





HAZEL EFIRD’S ESCALLOPED OYSTERS 


Place a layer of crushed soda crackers (large pieces) on the 
bottom of a buttered casserole. Add a layer of oysters and sprinkle 
with salt, pepper, butter, Worcestershire, and Tabasco. Alternate 
layers ending with crackers. Add a small amount of milk. Bake at 
425° for 15-20 minutes. 


Mrs. Alex Efird (Ruth Gramentine) 


SCALLOPED OYSTERS 
1 pint oysters | 1/4 teaspoon Worcestershire 
2 cups coarse cracker crumbs 1/4 cup oyster liquor 
1/2 cup melted butter or 1/2 teaspoon salt 
margarine Pepper 


3/4 cup light cream 


Drain oysters and reserve liquor. Combine crumbs and butter and 
spread 1/3 of them in a greased baking dish. Cover with half the 
oysters, sprinkle with pepper, add a layer of crumbs, cover with 
remaining oysters, and sprinkle with pepper. Combine cream, oyster 
liquor, Worcestershire and salt. Pour over oysters. Top with crumbs. 
Bake 40 minutes at 350°. Serves 4. 


Mrs. A. D. Gorham (Louise Floyd) 


OYSTERS A’ LA KING 


1 quart oysters 1 1/4 cups milk 

1/4 cup celery, diced 3/4 cup oyster liquor 
1/4 cup green pepper, diced 1 egg, beaten 

4 tablespoons butter 1 teaspoon salt 

5 tablespoons flour 1/8 teaspoon pepper 


1 tablespoon pimento, chopped 


Simmer oysters in their liquor until edges curl (5 minutes). Drain 
and save liquor. Cook celery and green pepper in butter until tender. 
Blend in flour. Add milk and oyster liquor and cook until thick, 
stirring constantly. Stir a little of the hot cream sauce into the beaten 
egg and add this back to the sauce, stirring constantly. Add oysters, 
seasonings and heat thoroughly. Serve in patty shells or on buttered 
toast. Serves 6. 

Also good for hors d’oeuvres. 

Mrs. Spotswood Huntt (J osephine Metts) 
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OYSTERS POULETTE 


3 dozen oysters and juice 1/2 cup milk 
I stick butter 2 tablespoons butter 
4 tablespoons minced green 2 egg yolks 
onion 1 (4-0z.) can mushrooms 
4 tablespoons minced parsley 2 tablespoons sherry 
2 tablespoons flour 4 slices ham 
4 rusks 


Drain oysters (save juice) and dry on a cloth or paper towel. Salt 
and pepper them and brown in a skillet of hot butter until they curl, 
(pouring off liquid and adding more butter until oysters are 
browned. Saute’ green onion and parsley in butter, and add to the 
cooked oysters. Heat oyster juice and add to the oysters. Make a 
sauce of the milk, butter, and flour. Remove from heat and beat in 
the egg yolks and add mushrooms. Stir this sauce and sherry into the 
cooked oysters. Heat thoroughly in a double boiler. Serve on a slice 
of hot broiled ham on a buttered and heated rusk. Serves 4. 


Mrs. William Lowe (Jane Mulvey) 


FRIED OYSTERS 


Drain 1 quart oysters (any size). Mix cracker meal and fine bread 
crumbs in equal parts (about 1/2 cup each). Beat two eggs and add 
1/3 cup water. Dip oysters, one by one, into dry mixture, then egg 
mixture, then dry mixture again. Stack 2 or 3 together as a patty. 
Refrigerate for at least 1 hour. Fry in shallow bacon fat in a hot 
skillet. Serve with spoonbread and slaw. Serves 4. 


Mrs. H. C. Ernst (Frances Jones) 


ADAIR McKOY GRAHAM’S OYSTER STEW 


1 quart milk 1/2 — 3/4 stick butter 
1 pint oysters Salt and pepper 


Heat milk and butter to just below boiling point (stir to avoid 
scalding milk). In a separate saucepan, heat oysters in their juice until 
edges of oysters curl. Pour contents into milk. Salt and pepper to 
taste. Serve hot with saltine crackers. Serves 4. 


Mrs. William Stanfield, Jr. (Marty Fales) 
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OYSTER STEW 


1 pint stewing oysters 1 cup milk 
1 can cream of celery soup Black pepper 
Parsley or parsley flakes — 


In double boiler, blend and heat soup and milk to just below 
boiling point. In separate saucepan, cook oysters (unwashed) in their 
juice until slightly “‘frizzled”. Add oysters and oyster liquor by 
spoonfuls, stirring slowly into contents of double boiler. Add black 
pepper and parsley to taste. Serve hot with oysterettes. Serves 4. 


Mrs. Everett Huggins (Huldah Nobles) 


OYSTER STEW 


1/4 stick of butter Salt and pepper 
1 pint oysters 1/4 stick butter 
4 cups milk 1/3 cup fine cracker crumbs 


Dash of mace 


Heat 1/4 stick of butter and oysters in the top of a double boiler. 
In a sauce pan, scald milk and add 1/4 stick butter, salt, pepper, and 
crumbs. Pour into boiler with oysters and let stand about 10 minutes 
before serving. Makes about 6 cups. 


Mrs. H. C. Ernst (Frances Jones) 


WILLIAMSBURG OYSTERS 
1/2 cup butter 1 onion, finely chopped 
1/2 cup flour 1/2 green pepper, chopped 
1/2 teaspoon paprika 1/2 garlic bud, minced 
1/2 teaspoon salt 1 teaspoon lemon juice 
1/2 teaspoon pepper 1 teaspoon Worcestershire 
Dash cayenne _ 1 quart oysters 


Melt butter and stir in flour until brown. Add paprika, salt, 
pepper, and cayenne. Cook 3 minutes. Add onion, pepper, and garlic. 
Cook 5 minutes. Remove from the fire and add lemon juice, 
Worcestershire, and oysters which have been heated in their own 
juice until the edges have curled. Place in a casserole and bake 30 
minutes at 400°. Serves 4-6. 


Mrs. William G. Broadfoot, Jr. (Mary Bason) 
21 


OYSTER PIE 


4 dozen large oysters (at 7 tablespoons flour 
minimum) 1 small jar heavily smoked 
1/4 cup butter or margarine ground ham or 1/4 pound 
1 medium onion, finely heavily smoked Southern 
chopped ham, cut into slivers 
2 tablespoons chopped chives Milk | 
3 tablespoons chopped parsley Salt and pepper to taste 
Oyster liquor 


Drain 4 dozen large oysters (more if small) thoroughly, saving 
liquor. Drain on paper towels. The sauce will be too thin if oysters 
are not well drained. Add onion to melted butter and cook for 
several minutes. Blend flour into onions and butter. Add enough 
milk to the oyster liquor to make 3 cups. Add to mixture, stirring 
constantly until thick and boiling. Remove from heat. Add chives, 
parsley, salt, pepper, and ham. Place thoroughly drained oysters in a 
shallow casserole (13x10x2) and pour sauce over them. This much 
may be done a day ahead if you refrigerate it. { 

, 


} 





<> 
Sra: 
Pastry Top 
2 1/2 cups flour 2 eggs 
] teaspoon salt 1 tablespoon cream 
3/4 teaspoon baking powder 5 tablespoons ice water 


7/8 cup very cold shortening (half butter-half shortening) 


Sift flour, salt, and baking powder. Work in shortening until 
grainy. Add 1 egg and toss with fork. Continue to toss as you dribble 
in the ice water. Work dough into a ball and place on lightly floured 
board. Roll 1/4” thick and approximately the shape of your 
casserole. Place in casserole and trim. Use extra dough to make a 
rope and place inside the rim of casserole. Make a small nozzle or 
funnel in the center to let the steam escape during baking. 

Beat 1 egg with 1 tablespoon cream and brush top lightly. Bake 
450° for 10 minutes in the center of oven. Lower heat to 375° and 
bake 30 minutes more. Let pie set in lowest oven heat until ready to 


serve (not over 2 hours). Be sure crust is brown. This recipe is tedious 
but well worth the effort. Serves 8. 


Mrs. C. Eugene Fonvielle (Jane Middlebrooks) 
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The most common kind of shrimp marketed in the United States 
is “white” shrimp which is a greenish gray when caught. Raw shrimp 
are often called “‘green shrimp’’. The shrimp sold in most markets are 
the “tails” of the shrimp. The heads have been taken off. A few 
markets close to the fishing grounds sell whole shrimp. Large shrimp 
usually cost the most, but take less time to peel and devein. Small 
shrimp take longer to prepare, but many feel they are tastier and 
certainly more desirable for hors d’oeuvres. 

When buying green shrimp you will need to know how much will 
be left after they are picked (peeled). 

One pound of green shrimp with the heads on will clean to be 
about | cup. | 

One pound of headed shrimp will clean to be about | 1/2 cups. 

When buying shrimp with the heads on you count the heads as 
1/3 of the weight. 

TO PICK SHRIMP: If they have heads, you hold the tail section 
in one hand and the head in the other and “‘pull’’. If the shrimp were 
caught that day the vein will often come out when you pull off the 
head. Peel off the shell by catching the feet and with a twist of the 
wrist, it flips right off. Then pinch the shrimp out of the tail. 
Remove the vein, a black line down the back, with a pointed utensil 
such as a knife, fork tine, or toothpick. Canned shrimp also need to 
be deveined. 

Cook fresh green shrimp at once or freeze them. Cooked shrimp 
should be used within 3 days. 


FRIED SHRIMP 

1. Dip shelled and deveined shrimp in cracker meal and fry in oil 
or butter. 

2. If more batter is desired, dip in cracker meal, then egg which 
has been thinned with milk, then cracker meal again. Fry. 

3. Make a batter using 1 egg, 2/3 cup flour, about 1/3 cup cold 
water or milk (just enough to make it stick to the shrimp well), 1/4 
teaspoon salt, dash of pepper, dash of garlic salt. Fry in oil or Crisco. 
It is very important to use cold water or cold milk. Refrigerate the 
batter until chilled, if time allows. Dip each shrimp into the batter 
and drop in hot fat separately to prevent the shrimp from sticking to 
each other. 
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TO SAUTE’ SHRIMP: Shell and devein shrimp and saute’ in 
butter until pink. 

TO STEAM SHRIMP: Bring water to a boil in the bottom of a 
steamer. Place washed unshelled shrimp in the top part of the 
steamer and cook until the shrimp are a good pink color. Serve in the 
shell and let every one pick his own. Serve with butter or cocktail 
sauce for dipping. 


BOILED SHRIMP 


Wash fresh shrimp in clear water and drop in plain boiling water. 
Salt added to boiling water will toughen the shrimp. Remove shrimp 
from the boiling water as soon as they float to the top. If allowed to 
stay in the water, they become tough or mushy. Do not let it boil 
over or it will cause “‘housitosis”. Some add lemon or Shrimp Boil to 
the water to prevent an unpleasant odor. 

Black pepper, celery, or paprika can be added to the water for 
flavor. j 

Shrimp may be boiled with their heads on. Many say they are 
tastier cooked this way. 

If the shrimp is to be served cold or used in a recipe, drop it into 
cold water to cool. Peel, devein and drop in cold salted water for a 
few minutes. 


FREEZING SHRIMP 


Wash in clear water and place unshelled shrimp in milk cartons 
and cover with water. We recommend purchasing milk cartons from a 
milk company because some plastic containers absorb the shrimp 
odor. 

When ready to boil, drop the block of shrimp still in ice into 
boiling water. Shrimp will float to the top when they are done. 


“SHRIMPEROO”’ 


All Wilmingtonians look forward to the summer season which 
means lots of shrimp and the ‘“Shrimperoo”’. A “Shrimperoo” is an 
informal gathering with lots of shrimp and beer. Serve hot shrimp in 
the shells and let everyone pick his own. If you serve the shrimp with 
a tossed salad, allow one pound per person. If you have more 
vegetables and dessert, you will need less shrimp. Boiled shrimp has a 
real affinity for corn on the cob! Serve hot melted butter and 
cocktail sauce for dipping. (Many people boil their shrimp in beer 
rather than water.) 
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CURRIED SHRIMP 


1/2 cup chopped onion 1 teaspoon salt 

1/2 cup chopped celery 1/4 teaspoon pepper 

2 tablespoons salad oil 1-2 teaspoons Worcestershire 
2 cans condensed mushroom soup 1 shake garlic powder 

2 tablespoons curry powder 1 pound cooked shrimp 


Saute’ onion and celery in salad oil until just tender. Add soup 
and blend in curry powder which has been dissolved in a little milk. 
Season with salt, pepper, Worcestershire, and garlic. (This may be 
done in advance and reheated at serving time). Before serving, add 
shrimp, simmer 5 minutes. Serve with rice and condiments (chutney, 
- grated coconut, crushed peanuts, finely chopped onion, chopped 
hard boiled egg). Serves 4. 


Mrs. Henry Von Oesen (Alice Applewhite) 


CURRIED SHRIMP WITH GREEN RICE 
Green Rice 
Prepare 3 cups fluffy rice(1 cup uncooked equals 3 cups cooked) 
Carefully stir in while warm: 


2 eggs, well beaten 1/3 cup minced parsley 

1 cup milk 2/3 cup minced raw spinach | 
1/4 cup butter 1 teaspoon Worcestershire 
1/4 cup grated sharp cheese sauce 

1/2 tablespoon grated onion 1 1/4 teaspoon salt 


Pour into a greased and floured 2 quart casserole (8 inches). Bake 
at 325° about 45 minutes. Serve hot with curried shrimp. 


Curried Shrimp 
Melt 1/2 cup butter over low heat in heavy saucepan. Blend in 1/2 
cup flour, 1 teaspoon salt, 1/2 teaspoon pepper, 2 teaspoons curry 
powder. Stir until mixture is bubbly. Remove from heat. Stir in 4 
cups milk. Bring to boil, stirring constantly. Cook until thickened. 
Just before serving, blend in 2 teaspoons lemon juice or sherry and 3 
cups cooked shrimp. Serve over a ring of green rice. Serves 8. 





LILLIAN’S SHRIMP CURRY 


4 tablespoons butter 1 1/2 pounds shrimp, clean & 
1 large onion, finely chopped devein uncooked 

1/2 cup celery, finely chopped 1 tablespoon curry powder 

1/2 cup apple, finely chopped 1/2 pint cream 

1 cup water Salt and pepper 


Saute’ onion, celery, and apple in butter. Add water and simmer 
gently until most of the liquid has cooked away. Add salt, pepper, 
and curry. Add cream and cook very slowly until mixture is 
consistency of sauce. Cream will curdle unless cooked over low heat. 
Serve with fluffy white rice and bowls of grated, toasted coconut, 
chopped peanuts or almonds, chutney, Bombay Duck (available at 
gourmet counters in department stores), chopped hardboiled eggs, 
pickle relish, currants etcetera. Serves 4-6. 


Mrs. Leslie Boney, Jr. (Lillian Bellamy) 
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ANGELO CIARDELLA’S SHRIMP CREOLE 






3 pounds Shrimp, cooked 3 No. 2 1/2 cans tomato pears 
1 No. 2 can tomato puree 3 fresh bell peppers 

1 Spanish onion 6 ounces fresh mushrooms 

1 tablespoon paprika 1/2 teaspoon whole sage 

1/2 teaspoon oregano 1 teaspoon dry parsley 

1 teaspoon salt 1 teaspoon pepper 

1/2 teaspoon thyme 1/3 cup peanut oil 


2 tablespoons chicken base 


Cut onion, bell peppers and mushrooms julienne style. Put in a 
pan and add peanut oil and saute’ until tender. Crush tomato pears 
and pour with tomato puree into pan. Add all remaining ingredients 
and bring to a slow boil and allow to simmer for 20 minutes. Skim 
off the fat and add shrimp. Bring to a boil and the creole is ready. It 
is recommended that you serve over steamed rice. Serves 8. 


Mrs. Claud Efird, Jr. (Bessie Simpson) 
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MOTHER’S SHRIMP CREOLE 


2 cups cooked shrimp 3 tablespoons Worcestershire 
4 large tablespoons butter 1 garlic clove mashed (large) 
1/2 cup diced celery 1/3 teaspoon paprika 

1/2 cup chopped onions 1 tablespoon lemon juice 

1/3 cup chopped green peppers 2 tablespoons minced parsley 
2 cans tomatoes 3 tablespoons flour 

1 teaspoon salt 1 teaspoon celery seed 

1/4 teaspoon pepper 2 bay leaves 


Brown celery, onions, peppers in butter; add parsley and flour. 
‘When blended, add tomatoes, seasoning, and last of all shrimp. Cook 
over low heat 10 minutes. Pour over rice. Serves 4-5. 


Mrs. William Stanfield, Jr. (Marty Fales) 


SHRIMP CREOLE 


1 pound cooked shrimp 1/4 cup finely chopped green 

1/3 cup shortening (Crisco) pepper 

1/4 cup flour 1 1/2 teaspoons salt 

1 cup hot water 2 whole bay leaves 

1/2 cup chopped green onions 1/2 teaspoon crushed thyme 
& tops Dash cayenne pepper 

4 crushed garlic cloves 1 can tomato sauce (8 02.) 

1/2 cup chopped parsley tops 1 lemon slice 


2 cups cooked rice 


Small shrimp are tastier, but if large ones are used, cut in half. 
Melt shortening; blend in flour — stirring constantly. Add water 
gradually and cook until thick — stirring constantly. Add remaining 
ingredients (except rice), cover, and simmer 20 minutes. Remove bay 
leaves and lemon slice. Serve over hot rice and garnish with “extra” 
parsley. Serves 6. 


Mrs. Reid Toms (Edith Graham) 
SHRIMP-CRAB 


1 pound shelled, cooked 1/2 large stalk celery, chopped 
shrimp 1 1/2 cups mayonnaise 

1 pound crab meat 1/2 bottle Durkees dressing 

1 medium onion, chopped fine Salt, pepper to taste 

1 large bell pepper, chopped Few drops Tabasco 


Bread crumbs, butter 
Mix all ingredients and put in greased casserole. Cover with bread 
crumbs and dot with butter. Bake 20-25 minutes at 375°. Serves 
8-10. 
Mrs. Bradford Tillery, Jr. (Ialeen J ohnson) 
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DEVILED SHRIMP 


1 1/2 pounds fresh or frozen 7 tablespoons oleo 

shrimp | 2 tablespoons flour 
2 teaspoons parsley flakes 1 cup milk 
1 teaspoon Worcestershire 1/4 teaspoon pepper — 
1 pimiento, canned 1 teaspoon dry mustard _ 
Rice 1/2 pound cheddar cheese 
1 1/2 tablespoons lemon juice Rice 


Shell and devein shrimp. Chop parsley and pimiento. Grate 
cheese. Melt 1/4 cup of the oleo in skillet. Add shrimp, parsley, 
pimiento, Worcestershire and lemon juice. Saute’ for 5 minutes. Melt 
remaining oleo in sauce pan. Add flour and stir until smooth. 
Gradually stir in milk. Add cheese, pepper and dry mustard. Cook 
over low heat until sauce thickens. Add shrimp mixture to cheese 
sauce and serve over rice. Serves 4. 


Mrs. James Tidler (‘‘Peg’’ Brabban) 


DEVILED SHRIMP 


4 tablespoons butter 3 cups cooked shrimp 

4 tablespoons flour 1/2 cup stuffed olives 

1 1/2 cups rich milk 2 tablespoons sliced stuffed 
1/2 teaspoon dry mustard olives 

1/8 teaspoon black pepper 2 tablespoons chopped 
1/2 teaspoon paprika pimentos 

1 teaspoon grated onion Butter 

1/8 teaspoon salt Crumbs 


1 tablespoon white wine 


| Melt butter in top of double boiler. Blend in flour and cook a few 
minutes. Remove from heat and stir in milk, blending well. Return to 
burner and stir constantly until sauce thickens. Add seasonings and 
grated onion. Mix well. Then add shrimp, olives, chopped pimentos 
and wine. Heat thoroughly in double boiler. When ready to serve, put 
three or four heaping tablespoons of mixture in individual ramekins, 


scallop shells or baking shells. Sprinkle with crumbs and dot with 
butter. Brown in broiler. Six servings. 


Mrs. William Head, Jr. (Laura Harriss) 


28 


~ SHRIMP BISQUE 


1 can green pea soup 1 cup water 
1 can tomato soup 1 cup sherry (or to taste) 
1 cup milk 1/2 pound cooked shrimp 


Mix soups, milk and water and bring to boiling point. Add sherry 
then shrimp which has been chopped. Serves 6. 


Mrs. Fred Willetts, Jr. (Helen Messick) 


SEAFOOD SUPREME 


1 can chicken broth or 1 1/2 1 can green pean soup 
chicken cubes in 1 1/2 cups 1/2 pint half and half 
water , 1/2 pound crabmeat 

1 can cream of tomato soup 1 pound cooked shrimp 


1 teaspoon curry powder 


Blend soups and cream. Heat but do not boil. Add seafood and 
curry powder. Add milk if you wish to change consistency. Serves 6. 


Mrs. A. D. Gorham (Louise Floyd) 


RUSHIE WRENN’S SHRIMP DINO 


2 pounds shrimp, boil & 1 teaspoon salt 
devein 1/2 teaspoon powdered 
1 four-ounce can mushrooms, mustard 
sliced Pinch cayenne pepper 
1/4 cup butter 2 cups milk 
1 clove garlic, pressed 1/2 cup dry sherry 
1/4 cup flour 2 teaspoons parsley 


Parmesan & Mozzarella cheese 


Simmer mushrooms, butter and pressed garlic for 5 minutes. 
Blend flour and dry ingredients, add milk slowly. Cook, stirring 
constantly, until thick on medium heat. Add sherry, shrimp, and 
parsley. Put into 2 1/2 quart casserole. Sprinkle generously with 
Parmesan and Mazarella cheeses. Place in 300° oven for 20-30 
minutes or until hot through. Serves 4. 

Mrs. John R. Hicks (Carolyn Timms) 


29 


SHRIMP DuJANE 


2 packages frozen artichokes 2 tablespoons grated onion 
3 cups cooked shrimp Dash of garlic salt ) 
4 tablespoons cooking sherry Paprika 

2 cans mushroom soup Parmesan cheese 


Cook frozen artichokes as directed, adding a bay leaf. (Two cans 
of artichokes may be substituted for frozen ones.) Place artichokes in 
a greased casserole and cover with shrimp. Mix sherry, soup, onion, 
garlic salt, and pour over shrimp. Dust with Parmesan cheese and 
paprika. Bake at 350° for 20 minutes. Serve plain, on rice, or English 
muffins. Serves 4-6. 


Mrs. William Lowe (Jane Mulvey) 


SHRIMP AND CRAB POULETTE 


1 cup butter 2 cups heavy cream 
4 finely chopped green onions 1 tablespoon lemon juice (I 
32 large shrimp (cooked like a little more) 

peeled and deveined) 3 egg yolks 
1/2 cup dry white wine 2 pounds backfin crabmeat 
1/2 cup sherry Salt and pepper to taste 
2 cups milk 3/4 cup flour 


In a saucepan melt 1/4 cup butter; add onions and shrimp; cook 
over medium heat 4 to 5 minutes. Add white wine and sherry and 
bring mixture to a boil. Remove from heat. In a separate large 
saucepan (or deep iron casserole dish) melt remaining butter; add 
flour and stir with a wire whisk until blended. Slowly add milk and 
cream, stirring constantly. Cook, stirring constantly, until sauce is 
thickened and smooth. Season with lemon juice, salt and pepper, 
blending juice in slowly. In a small bowl, lightly beat egg yolks with a 
little of the hot white sauce, and stir into the remaining sauce. 
Combine sauce with shrimp mixture. Add crab meat. If in a frying 
pan, simmer 5 minutes, then serve on rice. 

This may be put into deep casserole dish and kept in 250° oven 
for as long as necessary before serving. Also, this may be frozen or 
made ahead and warmed up. If the sauce seems to separate slightly 
just stir quickly before serving. Serves six. 


Mrs. William Dols (Shirley Spoerry) 
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SEAFOOD CASSEROLE 


2 cups V-8 juice 2 cans (5-0z.) shrimp or 2 cups 
2 cups mayonnaise cooked fresh shrimp 
2 cans (6 1/2-0z.) crabmeat or 2/3 cup green pepper 
2 1/2 cups fresh crabmeat Salt and pepper to taste 
2 cups cooked rice 2 cups fresh bread crumbs 
4 tablespoons butter 1 cup slivered almonds 


Blend juice and mayonnaise. Add rice, chopped green pepper, 
crab meat, shrimp, salt and pepper to taste. Mix just until ingredients 
are well distributed. Spoon into greased 2 1/2 quart casserole. 

In a small pan, melt the butter and add crumbs and almonds. Mix 
with fork until crumbs are coated with butter. Spoon evenly over 
mixture in casserole. Bake at 375° until bubbly and top slightly 
brown (about 30-40 minutes), Serve immediately. Serves 8 


Mrs. Thomas Craven, Jr. (Joan Thompson) 


SHRIMP CASSEROLE 


1 pound shrimp (cooked) 1/4 pound sharp cheddar 
1 can mushroom soup Few drops Worcestershire 
2 hard boiled eggs, diced Salt & pepper to taste 


Cut shrimp into pieces. Combine shrimp, soup, eggs, salt, pepper, 
and Worcestershire and place in a casserole dish. Top with slices of 
_sharp cheddar cheese and brown in oven. Serves 4-6. 


Mrs. T. D. Love, Jr. (Louise Williams) 


EMILY’S SEAFOOD CASSEROLE 


1 pound crabmeat 1/2 cup chopped green pepper 
1 pound cooked shrimp 1/4 cup chopped onion 
3/4 pound lobster meat (fresh 1 1/2 cups chopped celery 
or frozen) - 1/2 teaspoon salt 
1 cup mayonnaise 1 tablespoon Worcestershire 
1 can frozen shrimp soup 1/2 cup cornflake crumbs 


Mix all ingredients except cornflake crumbs and putin EPA § [2 
quart casserole. Top with cornflake crumbs. Bake at 400 for 20-25 


minutes. Serves 4 generously. 
Mrs. William Dols (Shirley Spoerry) 
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SHRIMP AND HERBS 


2 Ib. boiled shrimp 1 teaspoon tarragon vinegar 
2 cloves garlic : 1 teaspoon salt 

1 stick butter or oleo 1/2 teaspoon pepper 

2 tablespoons chopped parsley Pinch mace 

2 tablespoons green pepper Pinch nutmeg 

1 teaspoon chopped chervil 3/4 cup fine bread crumbs. 


1/2 cup dry sherry 


Peel garlic, mash and work into butter. Add other herbs and work 
in bread crumbs and sherry. Put shrimp into buttered ramekins, top 
with herb mix, and bake at 450° for 5-8 minutes. Serves 6. 


Miss Josephine Hinton 


FAT MAN’S SHRIMP 
2 packages frozen chopped 1 cup sour cream 
spinach 2 cans mushroom soup 
2 pounds cooked shrimp 1/2 cup Parmesan cheese 


1/2 teaspoon mustard 


Cook and drain spinach. Mix sour cream, soup, cheese and 
mustard. Layer in a greased casserole, top with buttered saltine 
crumbs and bake at 350° for 30 minutes. Serves 6. 


Mrs. George Clark, Jr. (Elizabeth Patman) 


SHRIMP AND RICE PIE 


2 cups canned tomatoes 1 pound raw shrimp, cleaned 
1/2 stick butter and deveined 

2 cups cooked rice 3 strips bacon 

1/4 cup grated onions Red pepper, salt 


Touch of mace 


Saute’ onions, shrimp and tomatoes in butter with salt, pepper 
and mace very gently. Add boiled, fluffy rice that has been steamed. 
pee in baking dish with bacon on top. Cook in a preheated oven at 
350° until bacon is crisp or cook at 250° for 2 hours. Serves 6. 


Mrs. Leslie Boney, Jr. (Lillian Bellamy) — 
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SHRIMP SOUFFLE’ 


1 cup small shrimp cooked 3 tablespoons flour 
1 cup milk Paprika, cayenne pepper, salt 
3 tablespoons butter 3 eggs 


Make a cream sauce with milk, flour, and butter. Beat egg yolks 
seasoned with paprika, cayenne pepper, and salt. Pour into thickened 
eream sauce. Add 1 cup cooked shrimp. Beat the egg whites until 
stiff and fold into mixture. Place in preheated oven at 325° for 10 
minutes. Turn heat up to 350° and cook 20 minutes. Serve at once. 
Serves 4-6. 


Miss Sue Boney 


SHRIMP TEMPURA 
2 pounds shrimp 2 teaspoons double action 
2 cups flour baking powder 
2 eggs 1/2 teaspoon salt 1/2 cup 
1 1/2 cups milk coconut 


Shell shrimp, leaving tails on, and cut open lengthwise to make a 
butterfly shape. Devein and dip into batter made of remaining 
ingredients. Fry in a fondue pot in hot oil until the shrimp rise to the 
top (about 2 minutes). Serve with the following sauce. 


Tempura Sauce 


1 cup chicken stock 2 teaspoons sugar 
1/4 cup soy sauce 1 tablespoon sherry 


Mrs. George Clark, Jr. (Elizabeth Patman) 


SHRIMP NEWBURG 
2 cups cooked shrimp 2 hard boiled eggs 
2 tablespoons butter Salt and pepper to taste 
1 tablespoon flour 1/4 cup sherry 


1 cup milk or cream 


Make a cream sauce with butter, flour and milk (or cream for a 
richer sauce). Sieve egg yolks and cut the whites up fine. Add eggs, 
sherry and shrimp to the sauce and serve hot over rice. Serves 4-6. 


Mrs. E. M. McEachern (Billie Hiatt) 


33 


STUFFED CUCUMBER BOATS LOUIS 


6 cucumbers GARNISH 
1 1/2 cups cooked shrimp, 6 shrimp 

sliced | Hard cooked eggs 
1 1/2 poached fish (White) Lettuce and parsley 


Oil and vinegar dressing 


Halve peeled cucumbers, cut thin slice from bottom for balance, 
scoop out seeds, and rub with oil and vinegar dressing. Mix sliced 
shrimp, flaked fish, and 1 cup Louis dressing. Fill the cucumber 
boats and decorate each with a slice of shrimp and parsley. Arrange 
on a bed of small pieces of lettuce and garnish with hard cooked 
eggs. Provide extra dressing in a sauceboat. 


Louis Dressing 
Whip 1/2 cup heavy.cream and add it to 2 cups mayonnaise, 1/2 
cup chili sauce, and 1/4 cup each of finely chopped green pepper and 


green onions. Season with salt, pepper, and a few drops of lemon 
juice. Serves 6. 


Mrs. Donald Reid, Jr. (Christina Taylor) 
SALAD SHRIMP 


Add Durkees dressing and a little grated onion to boiled shrimp. 
Refrigerate overnight. 


Mrs. L. B. Mason (Mary McLean) 


SHRIMP SALAD 


1/3 cup mayonnaise 1 tablespoon chopped pimento 
1/4 cup sour cream 1 cup chopped celery 

1 tablespoon chili sauce 1 tablespoon chopped green 
1/4 teaspoon sugar pepper 

1 1/2 teaspoon salt 1 tablespoon chopped chives 

2 tablespoons lemon juice 2 cups cooked, cleaned shrimp 


2 diced hard-boiled eggs 


Have all ingredients chilled. Blend the first six ingredients 
thoroughly. Add remaining ingredients and toss lightly but well. 
Serve on lettuce. 6 servings. 


Mrs. Henry Singletary (Gorda Crowder) 


34 


De OA a ae ST eee 


JEAN SMITH’S SHRIMP SALAD SANDWICHES 


Cut bread with a small round cutter. Place in a plastic bag and 


_ refrigerate. 


_ Mix the salad using 2 pounds of prepared shrimp, finely chopped: 


1 cup celery, finely chopped; mayonnaise to moisten; juice of 1/2 


‘r- ~~" 


lemon; and pepper to taste. Refrigerate. 
Spread sandwiches as close to serving time as possible. 


Mrs. John R. Hicks (Carolyn Timms) 


CARIBBEAN STEWED SHRIMP 


_ 2 pounds green shrimp, shelled 1 tablespoon chives 
3 tablespoons lime juice | 1 teaspoon thyme 
1 onion, thinly sliced 3/4 teaspoon curry 
2 tomatoes, peeled & diced 1/2 teaspoon salt 
1 clove garlic, minced 1/8 teaspoon pepper 


1/4 cup butter 


Marinate shrimp with lime juice, onion, tomatoes, garlic, chives, 


_ and thyme for about 1 hour. Melt butter and add shrimp, curry, salt, 
and pepper. Simmer until shrimp are done. Serve on Ginger Rice. 


_ Serves 4. 
. Ginger Rice 
2 tablespoons butter 1 teaspoon ground ginger 
_ 1 cup raw rice 1/4 teaspoon pepper 


——. 7" = 


2 cups water 


Melt butter in a heavy pan with a lid. Saute’ rice until slightly 
transparent. Add water, ground ginger and pepper. Reduce heat, 
cover, and simmer until the liquid is absorbed. 


Mrs. Paul Rhineheart (Josephine Huntt) 
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CLAMS 


Buy clams in the shell by the dozen or by the quart or peck. See 
that the shells are tightly closed. This shows that the clams are alive 
and fresh. 

If they are to be served raw, open them with a heavy knife, as you 
would an oyster. 

If fresh shell clams are refrigerated, they will remain alive for 
several days. | 

Clams may be purchased shucked by the pint or quart. When 
properly refrigerated they will stay fresh for a week or 10 days. 

They may also be bought frozen, but be sure not to thaw them 
until you are ready to use them. Do not refreeze! 

The quantity of clams to buy depends on how they are to be 
served. To serve six, a safe rule is to buy 3 dozen shell clams, 1 quart 
of shucked clams or two 7-ounce cans. 


STEAMED CLAMS 


Scrub clam with a stiff brush, and wash until free of sand. Place 
them in a large deep kettle with about 1/2 inch of salted water. 
Cover tightly and steam over moderate heat until clams open (10-30 


minutes). Serve at once (or eat as they open) with melted butter. 


Lemon juice and garlic salt added to the butter is tasty. Allow 15-20 | 
clams per person. 
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LOBSTER 


Buy active lobsters weighing from 1 1/4 to 2 1/2 pounds. Larger 
ones are apt to be coarse. Allow 1/2 large or 1 small lobster per 
person or about | 1/4 pounds per serving. 

BOILED LOBSTER: For 4 lobsters, bring 4 quarts of fresh sea 
water to a boil, or add 4 tablespoons of salt to tap water. Drop in live 
lobsters and bring back to a boil. Cover, reduce heat, and simmer 5 
minutes for the first pound and 3 minutes for each additional pound. 
Do not overcook or the lobster will be dry and tough. Remove from 
water, drain, split and remove black line. Serve immediately, or allow 
to cool and remove meat for other purposes. 

TO SHELL: To shell a cooked lobster and remove the meat, place 


_ the lobster on its back. Twist off the claws. Hold it with one hand, 


and with the other, using a sharp scissors or knife, cut a lengthwise 
gash in the soft undershell. Stick a fork into the base of the tail meat 
and push it out in one piece. Remove and discard the black line 


_ which runs its entire length. Crack the body shell. Lobster meat lies 


in the four pockets where the small claws are attached. The green 


_ part is tomally or liver, the coral is roe and both are edible. Discard 
' other portions. Break open the large claws with a hammer or 
nutcracker and remove the meat. Serve with melted butter. 
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FRED’S CLAM FRITTERS 


2 cups self-rising flour 2 Tablespoons onions, finely 
1 egg chopped 

_ 1 teaspoon Worcestershire 1/2 pint minced clams 
Dash ‘‘Texas Pete” Juice from clams 


Mix all ingredients into a smooth, thick batter. If batter is entirely 


| too thick, add a little water. Make sure frying pan and grease are very 


hot before putting in batter. Drop batter by spoonfuls in hot grease 
and fry until brown on each side as you would fritters. Drain on 
paper towels and serve hot. Serves 6. 

Mrs. Fred Willetts, Jr. (Helen Messick) 
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OKRA GUMBO 


4 tablespoons lard or oil | 3 large onions 
2 tablespoons flour 3 pounds okra 
3 pounds shrimp or 2 pounds 1 tablespoon vinegar 
shrimp and 1/2 pound crab 1 quart water 
meat 3 large tomatoes 
| Salt and pepper 


Make a roux by blending 2 tablespoons each of oil or lard and 
flour in a stew pan over low heat. Stir with a wooden cooking spoon 
until it begins to brown lightly. Add 2 more spoons oil or lard, and in 
this, smother onions (chipped) and okra sliced as thinly as possible. 
Increase heat and cook until the vegetables are soft and the aroma is — 
good. Add salt, pepper, and vinegar, stir briefly, and then add peeled 
and chopped tomatoes and water. After boiling gently for about 20 
minutes, add raw shrimp or shrimp plus crab meat. Boil gently until 
shrimp are cooked and gumbo flavor is at its peak (up to a half 
hour). Gumbo file’ adds flavor when sprinkled on individual servings 
at the table, but do not add earlier. File’ thickens and becomes bitter 
when heated. Serve with steamed rice and hot buttered French 
bread. Serves 6. 


Mrs. James Furr, Jr. (Lois Parker) 


MIGNONNE’S GUMBO 
1 tablespoon butter 1 bay leaf 
1 cup onion, finely chopped 1/8 teaspoon thyme 
1 clove garlic, minced 1/2 package frozen okra 
1 envelope alphabet vegetable (10-0z. sliced) 
soup mix 1 cup shrimp, cooked, cut up 


3 cups water 


In a large sauce pan, melt butter and saute’ onion and garlic (may 
use instant garlic) about 5 minutes or until soft. Add soup, water, 
bay leaf, and thyme. Bring to a boil, reduce heat, and simmer 15-20 
minutes, stirring occasionally. Stir in cooked sliced okra and cooked 
shrimp, and simmer just long enough to heat shrimp. This amount 


will feed the 3 of us, served only with corn bread or crackers. It will 
make 4 or 5 small servings as a first course. 


Mrs. John R. Hicks (Carolyn Timms) 
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SHAD ROE 


Cook two or three strips of bacon in an iron skillet. Carefully 
separate one set of roe. Salt and pepper each piece and with pat of 
butter put into separate sheets of wax paper (just wide enough to 
double fold and long enough to twist with a couple of inches to spare 
as handles). Remove bacon from pan and cook roe at medium heat, 
turning by twisted paper to brown both sides — about 10-12 
minutes. Paper will not burn, nor will roe break or split. Serve with 
hominy, bacon and sliced tomatoes. Serves 2. 


Mrs. H. C. Ernst (Frances Jones) 


CHICKEN OR SEAFOOD BASE 


1 can mushroom soup 1/2 cup mayonnaise 
3 hard boiled eggs, chopped Small onion, grated 
2/3 cup bread crumbs 1 teaspoon lemon juice 


Salt and pepper to taste 


Mix all ingredients except crumbs, and fork in | pound of meat or 
seafood. Place in a casserole, cover with bread crumbs, dot with 
butter and bake at 350° for 15 minutes. If lobster is used, omit 
onion and add sherry to taste. Serves 4-6. 


Mrs. Ivey Sutton, Jr. (Kathleen Edens) 


EASY CLAM CHOWDER FOR 12 


3 slices bacon 2 cans Snow’s Clam Chowder 
1 medium onion 2 cans Campbell’s Cream of 
1 8 oz. can of Snow’s minced Potato Soup 
clams 2 cups of milk 


Cook bacon until crisp. Saute’ chopped onion in bacon grease. 
Add contents of cans and season to taste. Add crumbled bacon last. 
We serve a cup of chowder before our oyster roasts. 


Mrs. Martin Willard (Gibbs Holmes) 


ZORA’S CLAM CHOWDER 





Bring to a boil 1 quart of water, add 2 large diced potatoes. Chop 
1 onion and saute’ in 1/4 pound of fat back. Add onion, | small can 
18-ounce tomato juice and 1 can cream of celery soup. Cook until 
potatoes are done. Add 1 pint chopped clams and cook 15 minutes 
more. Thicken with corn starch or flour. Serves 4. 
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CLAM SAUCE FOR SPAGHETTI 


1/4 cup olive oil 1 tablespoon sweet basil 

1/2 cup butter 3 tablespoons Parmesan cheese 
6 cloves of garlic, chopped Freshly ground black pepper 
1/4 cup parsley, chopped 12-15 large clams, chopped 


Warm olive oil in saucepan. Add butter and simmer until melted. 
Add everything else but the clams. Bring to boil. Add the clams with 
their natural juices. Bring to boil again, but don’t cook further. Add 
one cup tomato sauce if you want it to be red. Sauce will be very 
runny. Serves 4. 


Mrs. William Head, Jr. (Laura Harriss) 
CLAM SAUCE FOR SPAGHETTI 


1 can minced clams 1 clove minced garlic 
2 tablespoons olive oil 1/2 teaspoon oregano 
1/4 stick butter 1 tablespoon parsley 


Freshly ground black pepper 


Simmer garlic in butter and olive oil until lightly brown. Remove 
garlic and add clam juice, pepper, oregano, and parsley. Simmer 
while spaghetti boils. Add clams just long enough to heat. Makes 
enough sauce for 1/2 pound of spaghetti. Serves 2. 


Mrs. Eugene Farmer (Hannah Handy) 


NEW ENGLAND CLAM CHOWDER 


4 cans minced clams (7 1/2 oz. 2 tablespoons oleo 
ea.) 2 cups evaporated milk 
Clam liquor 2 cups whole milk 
1/4 cup bacon fat 1 teaspoon salt 
I cup diced onions 1/4 teaspoon pepper. 


3 cups diced raw potatoes 


Drain clams and reserve liquor. In a large kettle, place bacon fat 
and saute’ onions for about 5 minutes. Add water to clam liquor to 
measure 4 cups. Add liquor and potatoes and simmer until potatoes 
are done. Add remaining ingredients and heat thoroughly. Do not 
boil. Skim milk may be used for the whole milk. Taste test for salt 
and pepper. Freezes well. Makes 2 1/2 - 3 quarts. 


Mrs. James Tidler (‘‘Peg”’ Brabban) 
40 


SCALLOPS IN WINE 


3/4 cup water 2 tablespoons Parmesan cheese 
1/3 cup Sauterne or medium 2 tablespoons flour 

sweet sherry 2 tablespoons minced onion 
1/2 teaspoon salt Dash garlic salt 
Few grains cayenne 1 teaspoon chopped parsley 
1 pint fresh scallops 1 egg yolk — beaten well 
3 tablespoons butter 1 4-ounce can __ sliced 
3/4 cup soft bread crumbs mushrooms 


Combine water, wine, salt, cayenne, and scallops in a saucepan 
and simmer 5 minutes. Drain and reserve liquid. Cut scallops into 
small pieces. Melt butter in a skillet and blend in flour. Stir in 
reserved liquid and cook until thickened. Add onion, garlic, parsley, 
and cook 5 minutes over low heat. Quickly blend in egg yolk. 
Remove from heat and add scallops, drained mushrooms, and 
additional liquid if needed. Spoon scallop mixture into 5 buttered 
5-inch shells, and top with cheese and crumbs. Bake at 425° for 5 
minutes. Never let scallops cook more than 11 minutes or they will 
be tough. Serves 5. 


Mrs. Lewis Frost (Edna Lee Lennon) 


6 (4 oz.) South African rock lobster tails 
2 tablespoons finely diced mushrooms 
2 tablespoons finely chopped onion 
2 tablespoons finely diced celery 
2 tablespoons finely diced green olives 
1/2 pound butter 





Lay solidly frozen lobster tails on cuttting board with shell side 
up. Cut through center of hard shell with a large sharp knife. Cut 
through frozen meat, but not outerside membrane or end of tail 
section. Open tails flat to expose meaty portion. In a little butter, 
saute’ mushrooms, onion, and celery until soft. Add rest of butter 
and let melt. Stir in olives. Lightly brush meaty sections of tails with 
basting sauce. Place meat-side down on grill for 5 minutes. Turn 
~ shell-side down and grill for 5-8 minutes, brushing frequently with 
sauce. Lobster is done when flesh is opaque and meat is fork-tender. 
Serve with remaining sauce for dipping. Serves 6. 


Mrs. Walser H. Allen, Jr. (Joanne Bell) 
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SPIDER CORN BREAD 


1 cup corn meal 2 teaspoons baking powder 
1/3 cup flour 1 egg ' | 
2 tablespoons sugar : 1 cup milk 
1 teaspoon salt 1/4 cup butter 
3/4 cup milk 


Sift dry ingredients together. Beat egg and add to 1 cup milk. Mix 
into cornmeal mixture. Turn into hot spider (frying pan) in which 
butter has been melted. Then pour 3/4 cup milk over batter. Don’t 
stir. Bake at 350° for 30 minutes. | 


Mrs. Richard Hanson (Ann Lawson) 


SPOON BREAD 


1 cup corn meal 2 or 3 eggs 
2 cups cold water 2 tablespoons melted butter 
1 cup milk 2 teaspoons salt 


Mix meal, water and salt. Boil for 5 minutes, stirring constantly. 
A cup of milk may be used in place of 1 cup water. Add the 
well-beaten eggs, the milk, the melted butter and mix well. Pour into 
well greased hot pan. Bake for 45-50 minutes at 400-450°. Serve 
with spoon from pan in which it was baked. Serves 8. 


Mrs. Richard Hanson (Ann Lawson) 


LEMON BUTTER 


4 tablespoons butter, melted 1/8 teaspoon pepper 
I teaspoon lemon juice 


Blend and serve hot with boiled, planked, or baked fish. 


GRAPE SAUCE 


1/4 cup butter 1/2 cup white wine 
I cup white seedless grapes 


Simmer everything softly for 8 minutes. Absolutely divine served 
on broiled fish. Makes ] 3/4 cups. 
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PARSLEY AND GARLIC BUTTER SAUCE 


2 cloves garlic, crushed 1/2 cup melted butter 


2 tablespoons chopped parsley 


Add parsley and garlic to melted butter and use to baste any 
bland fish or pour over cooked fish. May also be served for dipping 
fish. 1/2 cup. 


TARTAR SAUCE 


1 cup mayonnaise | 1 tablespoon capers 
1 teaspoon finely minced 1 teaspoon finely minced 
onion pickle 


1 tablespoon tarragon vinegar 


Mix and chill. Makes 1 1/4 cups. May substitute pickle relish for 
pickle. 


CREOLE SAUCE 


In the South, Creole sauce is very popular and is used principally 


_ for baked fish. 


- — 


3/4 cup minced onion 4 tablespoons melted butter 
1 cup minced sweet pepper 1 garlic clove, minced 
2 cups stewed or canned 1 teaspoon salt 

tomatoes 3/8 teaspoon pepper 


1/8 teaspoon paprika 
Put the butter, onion, pepper, and garlic in a saucepan and cook 


for 10 minutes or until tender. Add the tomatoes and seasoning; 


cook 5 minutes longer. 


COCKTAIL SAUCE 


2 tablespoons lemon juice 1 tablespoon finely chopped 
1 cup catsup onion 
1 tablespoon celery, finely 1 teaspoon Worcestershire 
chopped 1/2 teaspoon salt 
— 1 tablespoon horseradish _3 drops Tabasco 


Combine all ingredients, mixing thoroughly and chill. 


ALMOND SAUCE 


1/2 cup almonds, slivered 1/2 teaspoon salt —— 
3 tablespoons butter 2 tablespoons lemon juice 


Cook the almonds in the butter until golden tan. Add the salt 
and lemon juice. Pour over broiled or baked fish. Makes 3/4 cup. 
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SHERRIED SHRIMP WITH TANGY SAUCE 


1 1/2 pounds raw shrimp 4 tablespoons butter 
1/4 cup dry sherry 1/2 teaspoon garlic salt 
1/4 cup grated Parmesan cheese 


Peel and devein shrimp. Place in bowl and pour sherry over them. 
Marinate several hours. Melt butter in frying pan over low heat. Add 
shrimp and sherry. Sprinkle with garlic salt and let simmer for 10-15 
minutes, stirring occasionally. Just before serving, sprinkle cheese 
over the top of shrimp and place under the broiler for 2 or 3 minutes 
until cheese is lightly browned. 


Tangy Sauce 


1/2 cup mayonnaise 1 tablespoon catsup 
2 teaspoons lemon juice 2 teaspoons prepared mustard 
2 teaspoons Worcestershire sauce 


Mrs. William Head, Jr. (Laura Harriss) 


HOT SEAFOOD DIP FOR CHAFING DISH 


2 cans frozen cream of shrimp 1/4 - 3/4 cup sherry 
soup Dash of nutmeg 
1 Ib. crabmeat Water 


. 2 cans lobster 
Combine seafood, nutmeg, and sherry to taste with the heated 


soup. If too thick, add up to 1/2 cup of water. Serve with melba 
toast. 


Mrs. William Hill, I (Virginia Ashburn) 
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PICKLED SHRIMP 


Bring to a boil 3 quarts water to which has been added 1 top of 
celery stalk with leaves, 1 slice onion, 1/2 carrot, and 1 bay leaf. Add 
2 pounds shelled and deveined green shrimp. Cover and bring back to 
a boil. Watch so it won’t boil over! Remove cover and cook until 
shrimp are a good pink color. Drain in a colander. In a medium 
casserole with lid, place a layer of bay leaves, a layer of thinly sliced 
lemons, a layer of thinly sliced mild onions, and a layer of cooked 
shrimp. Repeat, making two layers. Blend sauce containing 1 can 
condensed tomato soup, 1/4 cup vinegar, 3/4 cup salad oil, 2 
tablespoons sugar, 1 teaspoon paprika, and 1 teaspoon salt. Pour 
sauce over top and cover. Refrigerate 2-3 days. Serve with toasted or 
_ Ritz crackers. As main dish, serves 4. 


Mrs. James Robinson (““Toppy” McLean) 


PICKLED SHRIMP 


al pound shrimp, cook & devein 1/2 bottle capers & brine 
1/2 cup olive oil Bay leaves 
1/2 medium sized onion Salt and pepper 


Marinate shrimp in olive oil, thinly sliced onion, capers and juice, 
freshly ground black pepper, salt and several bay leaves for 3-4 hours 
in the refrigerator. Turn occasionally. Remove bay leaves before 
serving with crackers as an hors d’oeuvre. 


Mrs. Leslie Boney, Jr. (Lillian Bellamy) 


MARINATED SHRIMP 


Sliced oinions Bay leaves 
3 pounds shrimp, cooked & 3 teaspoons salt 
deveined 3 teaspoons celery seed 
1 cup olive oil 2 1/2 tablespoons capers & 
3/4 cup white vinegar juice 
10 dashes Tabasco 


In a glass bowl, layer the shrimp, with onions and bay leaves. 
When full, cover with marinade made with remainder of ingredients. 


Mrs. Bruce DesChamps (Peggy Hill) 
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SHRIMP LOUISIANA 


1 pound shrimp, cooked 2 medium onions, sliced 
Bay leaves (about 20) 2 cups Wesson oil 

1/2 cup vinegar — 1/4 cup Worcestershire 
1 teaspoon paprika | 1/2 teaspoon salt 


Dash of cayenne 


Clean and devein shrimp. Rinse in cold water and drain. Heat 
vinegar in a sauce pan with about 10 bay leaves. Do not allow to boil. 
Remove the bay leaves and set vinegar aside to cool. In a jar, layer 
shrimp, onions, and a few bay leaves repeating until all is used. Make 
a dressing using the vinegar, Wesson oil, Worcestershire, paprika, salt, 
and cayenne. Pour over shrimp and allow to stand in refrigerator for 
at least 8 hours. Delicious! Triple for your next cocktail party. For a 
large quantity, marinate in a large stone crock. 


Mrs. Eugene Farmer (Hannah Handy) 


COCKTAIL OR SALAD SHRIMP 
Bring | quart water to a boil. Add: 


1 lemon - sliced 2 pounds washed and 
1 bayleaf | de-headed shrimp 
Several peppercorns 
Turn heat low and when shrimp turn pink, remove from heat and 
let stand 5-10 minutes. Drain, shell, clean, put in dressing. 
In mixing bowl, make a dressing of: 


2 tablespoons corn oil 1/4 teaspoon pepper 
2 tablespoons lemon juice Dash of Tabasco 
1 teaspoon salt Shake of garlic salt 


Refrigerate several hours, stirring occasionally to cover evenly. 
Serve with small toast squares of unsalted crackers for hors 
d’oeuvres. Serves well with small toast squares or unsalted crackers — 


for hors d’oeuvres. Serves 8-10. Serve on lettuce with tomato wedges 
for salad. Serves 4. 


Mrs. H. C. Ernst (Frances Jones) 


COCKTAIL SHRIMP SPREAD OR DIP 


Mash well an 8-ounce package of cream cheese with iice Ome 
lemon; add small grated onion, finely chopped celery stalk, 1/2 cup 
mayonnaise, 1/4 cup catsup and salt to taste. Then add 1 pound 
cooked shrimp which has been broken into bits. Let stand about an 
hour. Serve with crackers. Serves 25. 


Mrs. H. C. Ernst (Frances Jones) — 
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SHRIMP IN GELATINE 


2 tablespoons gelatine 1/2 cup mayonnaise 

1/4 cup cold water 1/2 cup chopped celery 

3 cups tomato juice 1/4 cup chopped green pepper 
1 teaspoon salt 1/4 cup vinegar 

1 teaspoon onion juice 1 1/2 cups shrimp 


Soften gelatine in water. Bring juice, salt, and onion juice to boil. 
Add gelatine and chill. Place 3/4 cup of mixture in bottom of loaf 
pan. Arrange 8 whole shrimp in it to make a decorative pattern. Chill 
until firm. Blend remaining mixture with mayonnaise, add vegetables 
and shrimp, and pour into pan and chill. 


Mrs. Henry Von Oesen (Alice Applewhite) 


COCKTAIL SHRIMP MOLD 
2 cups minced shrimp 1 teaspoon salt 
_ Two 8 oz. packages cream cheese 1 teaspoon prepared mustard 
1/2 cup Miracle Whip salad 1 teaspoon sugar 
dressing 1 teaspoon Worcestershire 
1/2 cup catsup 1/2 teaspoon Tabasco 
2 teaspoons grated onion 1 envelope unflavored gelatine 


Combine and heat in a saucepan; catsup, onion, salt, mustard, 
sugar, Worcestershire, Tabasco. Do not boil! Add 1 envelope gelatine 
which has been softened in 1/4 cup water. Stir until dissolved. Cool a 
few minutes. Meanwhile, blend cream cheese which has been beaten 

| smooth, and Miracle Whip. Combine with warm mixture and fold in 
shrimp. Pour into mold greased with mayonnaise. May be made a day 
ahead but keep refrigerated. 


Mrs. Walter Craven (Ann Jordan) 


SHRIMP AND CRAB PARTY DIP 


_ 2 cans frozen cream of shrimp soup 
1 pound back fin crab meat 


Pick over crab meat well and add to soup. Heat over low heat. 
Serve from chafing dish with melba toast, toast rounds, or crackers. 


Mrs. Eugene Farmer (Hannah Handy) 
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MISS KATIE’S SHRIMP DIP 


2 tablespoons lemon Juice 1 teaspoon hot sauce | 
2 tablespoons onion juice 1/2 cup tomato ketchup 

2 tablespoons horseradish — 1/2 cup chili sauce 

1 teaspoon Worcestershire 1 cup sour cream 


2 cups cooked shrimp cut in small pieces 


Mix until blended. Serves 12. 
Mrs. James Robinson (““Toppy’’ McLean) 


———— | —_ 


SOUR CREAM CRAB WITH MUSHROOMS 


Wash and slice mushrooms. Cook stems in water and set stock 
aside. Heat butter. Add mushrooms, onions, chives and parsley. Cook — 
three or four minutes. Stir in flour gradually. Add sour cream mixed — 
with mushroom stock. Season with salt and pepper. Add crabmeat — 
and cook five minutes. Add sherry and serve in chafing dish with 
toast rounds. 


‘ 

1 pound mushrooms (or 1 1/2 chopped onion 

large can sliced) 5 tablespoons chopped chives 

10 tablespoons flour 5 tablespoons chopped parsley 

2 1/2 pints sour cream 4 pounds crabmeat 

Salt and pepper to taste Sherry to taste 

2 1/2 sticks butter Truffles (optional) 
| 
| 


Mrs. J. Watts Farthing (Esther Tasa) — 


CHAFING DISH CRAB 


| pound crabmeat 1 tablespoon Worcestershire 
3/4 cup mayonnaise Pepper to taste 
2 tablespoons celery flakes Light cream (about 3/4 c.) 


| 
Heat in double boiler, adding cream until desired consistency is | 
reached. ) 





Mrs. Oliver Hutaff, Jr. (Ann Bergen) 
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CRAB COCKTAIL DIP 


1 can mushroom soup 
1 can Alaska King crab meat (or 1 cup fresh) 
1 four-ounce package cream cheese 


Heat in top of double boiler or chafing dish. This is also good on 
toast for lunch. 


Mrs. H. C. Ernst (Frances Jones) 


CRAB MEAT 
1 pound crab meat 2 tablespoons soy sauce 
1/2 cup water chestnuts 2 tablespoons minced fresh 
(chopped) | onion 


1/2 cup mayonnaise 


Combine and serve with crackers 
Mrs. A. D. Gorham (Louise Floyd) 





MOLDED CRAB 


2 tablespoons gelatin 2 cups crab meat, flaked 

1/4 cup vinegar 3/4 cup celery, chopped 

3 tablespoons lemon juice 2 tablespoons minced onion 
1/2 teaspoon salt (juice included) 


1/2 cup mayonnaise 


Soak gelatin in 4 tablespoons cold water. Then dissolve in | /4 cup 
boiling water. Add remaining ingredients and pour into a mold which 
has been rinsed in cold water. If you have a fish mold, use a sliced 
stuffed olive for the eye and line the fish mold with red pimentos. 


Serve on lettuce and garnish tray with radishes and tomatoes. Serve 


with crackers. Mold size - 1 quart. 
Mrs. William Barfield (Sally Campen) 
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